éﬁ'e ﬁ_u.

pasta bar



antipasti

Olive mix

Eggplants with almond cream

Chicken pate with pear mostarda

Tartar with pasta chips

Vitello tonnato

Antipasti plate

Focaccia with whipped sun-dried tomato butter

Focaccia

eggbased pasta

Alfredo tagliatelle

(cheese sauce, grana padano)

Alfredo tagliatelle with prosciutto

(prosciutto, cheese sauce, grana padano)

Roast beef maltagliati

(romesco sauce, roast beef, almonds, pecorino)

Beef ragout lasagna

(beef ragout, mozzarella, grana padano, bechamel sauce)

Agnolotti with lamb filling

(Lamb, onion jam)

pasta bar

Aglio olio e peperoncino

(chili, garlic, olive oil, parsley)

Napoli / Arrabiata

(tomato sauce, basil / spicy tomato sauce, pickled onions)

Lemon pasta

(Lemon sauce, green veggies, almonds, grana padano)

Chicken confit

(chicken confit, olive oil, parsley, oyster mushrooms, parmesan)

Cacio e pepe

(mix papers, grana padano, pecorino)

Pasta with nduja and mozzarella

(nduja, tomato sauce, mozzarella, parmesan, parsley, olive oil)

Beef ragout pasta
(beef ragout, grana padano)

Seafood pasta

(shrimps, mussels, salmon, tomatoes, bisque sauce)

Pasta with herb pesto & stracciatella
(herb pesto, stracciatella, grana padano, black pepper)

Gorgonzola pasta

(gorgonzola, tomato jam, walnut crumble)

25.--

33--

34.-

34.-

35.--

20.-

22.-

25.-

27-

27-

36.-

32.-

34.-

25.-

27-



second course

Gnocchi quattro formaggi 29-
(gorgonzola, parmesan, emmental, mozzarella, bechamel sauce, olive oil, red onicn, basil)
Beef cheeks with aneli pasta/risotto 42 -

(braised beef cheeks, butter, parmesan, onion jam, black pepper, olive cil)

Salmon with vegetables and lemon sauce 43--

(salmon, green beans, zucchini, olives, Lemon butter, parsley, black pepper, olive oil)

Mushroom risotto 32-

(mushroom mix, pickled shiitake, grana padano)

soups and salads

Tomato soup with mozzarella 22.-
(Tomato soup, mozzarella, olive oil, basil, black pepper, focaccia)

Green salad 24 -
(salad mix, green veggies, asparagus, pesto sauce, olive oil)

Caprese with pesto 27-
(olive oil, basil, pink tomatoes, mozzarella, pesto sauce, balsamic vinegar)

Caesar with chicken breast 33.-

(romaine Llettuce, chicken breast, Caesar sauce, olives, Parmesan, capers, Croutonssalad
mix, green veggies, shrimps, orange, bisque aioli dressing)

dessert

Vanilla custard, berries and herb syrup 20.-

Tiramisu 22.-




drinks

Limoncello

Superbock lager 0,33l

IPA / Wheat beer / Stout 0,33
Cider “Zakari” apple/cherry 0,5l

cocktails

Gin tonic

Aperol Spritz
Limoncello Spritz
Bellini

Negroni

n/a drinks

Homemade lemonade 0,33l
Erdinger n/a beer
Black / Green / Herbal tea
Still / Sparkling water

Coca cola 0,33

coffee

Espresso
Americano

Raf
Cappuccino
Latte

Flat White
Espresso Tonic
Bumble Coffee
Matcha Latte
Matcha Tonic

Cocoa

.-
.-
15.-
18.-

22
25.--
23
25.-
25-



sparkling

Prosecco White Extra Dry

Fiol, Italy, Salgareda

Cabernet Franc Rose Pet-Nat

Terra Kisi, Kakheti

Chinuri Pet-Nat

Terra Kisi, Kakheti

Tsitska Pet-Nat

Terra Kisi, Kakheti

white

Tsolikouri

Pheasant’'s Tears, Kakheti

Kakhuri Mtsvane
46008 BC, Kakheti

Rkatsiteli

Barbale, Kakheti

Khikhvi Semi-Sweet

Chateau Signagi

Rkatsiteli-Bakurtsikhe

Pheasant’s Tears, Kakheti

Chardonnay

Dakishvili Winery, Telavi

Chinuri - Goruli Mtsvane

Zangaura, Kakheti

rosé / amber

Kisi Qvevri
Barbale, Kakheti

Kisi Reserve Qvevri
Gvinia, Aspindza

Saperavi Rosé

Zangaura, Kakheti

First Alexandrouli Rosé

Simoneti, Telavi

red

Mukuzani
4008 BC, Kakheti

Cabernet Sauvignon
Chateau Buera, Kakheti

Kindzmarauli, Semi-Sweet

Zangaura, Kakheti

Aladasturi

Gvantsa's Wine, Imereti

Shavkapito Reserve

Barbale, Mejvriskhevi

Saperavi-Budeshuri
Barbale, Shida Kartli

Polophonia

Pheasant’s Tears, Kakheti

Saperavi

Pheasant’s Tears, Kakheti

18.-

16.-

18.-

17-

19--

17-
19.-
18.-

88.-

88.-

88.-

88.-

92.-

77-

92.-

80.-

92.-

77-

80.-

105.--

10.-

72--

115:-

88.-
96.-
85.-
65.-
115.-
105.-
92.-
71-



